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From The Editors Desk 

 

Thank you to all who have contributed to this issue 

of the Broadcaster!  Wow, I was getting kind of 

worried that we wouldnôt have very much in this 

month, but so many of you stepped up to the plate!  

You are awesome! 

 

Iôm going to try something new, and ask that you 

sign up to write an article for our newsletter.  Iôll be 

sending an email out in the next week or so with 

some subjects suggested...this will be a great way 

to get in some hours, and it really is fun!  

 

So get your pencils sharpened and start thinking 

about what you would like to write about. 

 

As always, you can email me any articles, photos, & 

information at alyskidder@gmail.com, or give me a 

call at 574-848-5153 or drop something in the mail 

at 20117 CR 2 Bristol IN  46507. 

 

Thanks!  

Alys 
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Master Gardeners Recipe Box 

Mozzarella cheese Marinated with Dried Tomatoes & Herbs 

Serve this as an appetizer with Focaccia. Use the leftover 

oil in salad dressings marinades & dips.  Will keep in the 

fridge for about a week.  

1 cup dried tomatoes, whole or halved 

3/4 lb. fresh 1 -inch mozzarella balls 

8 cloves garlic, minced 

1 tsp fresh thyme, chopped 

1tsp fresh marjoram or oregano, chopped 

2 tsp fresh parsley, chopped 

1 tsp whole green peppercorns 

1/2 tsp salt  

1/4 tsp freshly ground black pepper  

1 1/4 cup extra virgin olive oil  

In a small bowl pour 1 cup boiling water over the dried to-

matoes and let sit for at least 15 minutes, or until they are 

soft.  Drain and set aside.  Remove the mozzarella balls 

from their brine.  In a quart jar with a lid add tomatoes, 

seasonings and cheese, each a little at a time.  Pour the 

olive oil over the top making sure to cover all the ingredi-

ents.  Refrigerate to marinate for at least 24 hours before 

using.  Makes 1 quart.  

Alys Kidder ó01 

 

 

 

CALENDAR  

September 2008  

Sept. 30 
Quilt Gardens of Elkhart County 7 pm 

Presented by Elkhart county Visitorôs Bureau 

A Look Ahead  

Oct. 28 
A Work in Progress:  Wellfield Botanic Gardensï Eric 

Amt, Executive Director 7 pm 

Nov. 25 
Thanks for Giving Carry-In & Food Drive 6:30 pm 

Bring lots of canned goods!! 

Dec.  
NO MEETING:  MERRY CHRISTMAS & HAPPY MASTER 

GARDENER NEW YEAR! 

2 

A weed is a plant that has mastered every 

survival skill except for learning to grow in 

rows ~ Doug Larson 
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       A Note From The Presidents Desk  

August 2008   

 

 

 

 

It seems that summer is winding down. It 
sure went fast this year! I even saw a tree with 
the leaves turning colors on my way to work this 

morning. I'm just not ready!!!!!  

Master Gardener activities are starting to 
wind down, too. The fair was a great success 
again this year. The fair committee has it down to 
a science. Thanks to all who helped out by doing 
seminars or babysitting AG hall. And big con-
gratulations to our own master gardeners who 
won ribbons in horticulture. Next year the rest of 
us might all give them a little competition. What 

do you think?  

The tree sale committee has chosen their 
varieties for next year. This has become quite a 

good fund raiser for Master Gardeners. Thanks to 

Heidi, Nancy and their group.  

A group of us will be going to Indianapolis 
for the state Master Gardener conference on Sep-
tember 25th -27th. Last year in Evansville was so 
much fun! We'll fill you in on everything that hap-
pens. It's a learning experience for us, too. It's Elk-
hart County's turn in 2009. We're going to have 

the best state conference ever!  
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Master Gardeners Recipe Box 

Cornbread Salad 

 

1 Box of Jiffy Cornbread Mix 

1 Envelope Dry Ranch Dressing Mix 

1 C. Sour Cream 

1 C. Mayonnaise 

1/2 C. Green Pepper chopped 

1/2 C. Sweet Red Pepper chopped 

1/2 C. Onion chopped 

3 Lg. Tomatoes diced 

1 ï 16 oz. Can Pinto Beans drained 

1 -  16 oz. Can Whole Kernel Corn drained 

2 C. shredded Cheddar Cheese 

10 Slices Bacon fried and crumbled 

 

Bake Cornbread according to package directions and set 

aside to cool. 

In bowl combine Ranch Dressing Mix, Sour Cream and 

Mayonnaise. 

In another bowl mix peppers, onion, tomatoes, pinto 

beans and corn. 

In 3 Qt. Salad bowl layer half of corn bread (broken in 
small pieces), half of vegetable mixture, half of cheese, 

half of bacon and half of dressing mix.  Then repeat an-
other series of layers.  Cover and refrigerate ï best if 

sets overnight.  Serve as it (do not stir). 

You may want to save a small amount of bacon and 

cheese to garnish top of salad. 

Helen Martin 
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Master Gardeners Recipe Box 

 

Herb butter:  

One stick of butter~ softened 

½ C of fresh herbs~ blended fine can be basil, 
parsley, chives, chervil, oregano, mints, thyme, tar-

ragon, dill or most fresh herbs. 

  

I use 3+ cups of fresh herbs per stick of but-
ter, as I want the fresh herb flavor more then the 

butter flavor.   

 Freeze in a log shape, cover with plastic 

wrap.  

I cut off what I need and place back in the 

freezer. 

I like Italian butter, (of basil, parsley, oreg-

ano, chives),  basil butter,  a meat butter (sage, 

thyme, basil, parsley).  

This is a great way to preserve the fresh fla-

vor of herbs for all year use.  

 

Herb Hints: 

I do not wash my herbs, as you loose essen-

tial oils that give food the flavor.  I use leaves are 
clean (mulch helps), organic,  insect free and pick in 

the morning after the dew has dried.  

Pam Hostetler ó01 
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 The new class of Master Gardeners 
started on August 13th. I had the privilege of 
meeting them at their orientation class. They are 
very nice and as excited as we were on our first 
day. Do you remember? I do. Just like it was 
yesterday. One of the best things I've ever done. 
Besides marrying my best friend Ernie 17 years 

ago, Master Gardeners is a close second.  

 The community garden is sort of slow go-
ing this year due to the lack of rain. We have do-
nated 500 pounds of produce at the time I'm 
writing this note. I'm sure there will be much 
more in the coming weeks. We're all just praying 
for a nice soaking rain. ( Maybe a couple days of 
it.) Wouldn't that be nice? Some steady rain and 
a swing on the porch with a good (gardening) 

book. Ahhhhh.  

The quilt garden is beautiful! This was 
such a good project to get involved in with the 
homemakers. I'm sure people coming to the fair 
enjoyed it, too. If you have a chance, drive 
through Elkhart County and look at some of the 

other quilt gardens. (I think ours is the best.)  

A special thanks to Alys for this wonder-
ful newsletter. I know she appreciates all of the 
stories, pictures and recipes you send her. Re-
member, it's our newsletter. If you have some-
thing to share, just send it to Alys. Let us know 

what is going on in your world.  

I guess I'd better go now. Work awaits.  

It's raining! Maybe I'll weed tonight. Or 

just go out and get dirty.  

See all of you soon.  Gwen  
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BITS & PIECES FROM THE 2009 STATE  

CONFERENCE COMMITTEE  

*  Be sure to watch next month's Broadcaster for 

an order form for our great conference tee shirts.  

We will be offering them for sale (deadline to order 

will be November 1st) at a discounted-discount pre-

conference price to all members.  The shirts will be 

offered to all MMGA members for $7 (S,M,L,XL) or 

$9 (XXL, XXXL).  Our pre-Conference prices will be 

$10 and $12.  At the conference they will be $12 

and $14.  They are natural (ecru/beige) and have 

the logo stenciled on the left chest.  Ours will say 

"Michiana Master Gardeners" under the logo.  Any 

orders after the November 1st deadline will not 

have "Michiana Master Gardeners" -- only the logo.  

You can email Judy Baker bakerds@comcast.net or 

call 848-5235 for more information. 

*  Keep on volunteering for work on our various 

committees.  We will need lots of workers.  Re-

member that each hour of volunteer work earns 

you 1% discount (up to 40%) on the price to at-

tend the conference!   

*  We have also decided to put together a cookbook 

that we can sell at the Conference as well as at the 

Garden Tour boutique.  This is a call to all you great 

master gardener cooks to send Judy Baker your fa-

vorite recipe(s) to include.  Please be sure to in-

clude your name and class year.   
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Master Gardeners Recipe Box 

Rose water cookies: 

1 C margarine 

1 1/2C sugar 

2 eggs 

4 ½ C flour 

1 t baking soda 

1 t. baking powder 

1 C sour cream 

1 T rose water (purchase at a health food 

store, garden store, specialty store)  

Cream butter with sugar until fluffy. 

Add eggs, one at a time, beating with each 
addition. 

Add sifted dry ingredients alternating with the 
sour crème, mixing until smooth. 

Blend in rose water.  

Wrap in waxed paper and chill over night. 

Roll on floured board to ıò thickness and cut 

with small cookie cutters. 

Place on ungreased cookie sheet. 

Sprinkle with pink sugar (1/3 c sugar with 
one drop of red food coloring)  

Bake 350 degrees, 8-10 minutes until edges 
are lightly brown and cookie is firm. 

 Pam Hostetler ó01 
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Master Gardeners Recipe Box 

Rose Geranium cake: 

12 clean scented geranium leaves (Mosquito 
plant is one variety)  

1 box white cake mix 

Boil water (amount recommended for the 

cake recipe) 

Add 8 leaves, cover and cool. 

Grease and flour a cake pan lay remaining 
leaves on the bottom. 

Make the mix according to the directions 
(using the scented water) and pour on the leaves.  

Bake and cool, flip out of the pan. 

You may eat the leaves, although they are a 

bit rubbery. 

  

I often make a glaze to drizzle over the cake: 

Boiling ¼ c water, add 8 scented geranium 
leaves, cover and cool. 

Use powered sugar and the scented water un-
til consistency can be drizzled over the cake.  

Pam Hostetler ó01 
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Here is some of the plant ID committee from this 

years Garden Tour. 

 

 

 

Front: Marilyn Horvath, Mary Morgan, Earl Bailey,  

J. A. Whitmer 

REAR:  Judy Marquart, Anne Overmyer, Kathleen 

Cripe, Cindy Thornton 
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A small disaster has occurred.  In the process of 

setting up a home office, Mary Davis had lost her 

biographical info file.  While she is sure it will even-

tually resurface, she has discovered that many of 

the sheets were getting somewhat dated and 

needed redoing, so, she is requesting that you fill 

out a new form, unless she has written your biogra-

phy already.  Remember, if you donôt fill one out, 

she will make up something and can assure you, 

you will wish you filled out the form!  They will be 

available at the meetings and here is one you can 

fill out and mail, fax (522-3983) or scan and e-mail 

to her.  Thank you! 

 

Please feel free to add additional pages as the form 

in this issue of the Broadcaster may not be large 

enough for all of your information. 
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Master Gardeners Recipe Box 

Lemon cake:  take a lemon cake mix, add 4 T 

lemon herbs (lemon balm, lemon verbena or a little 
lemon basil)  chop the herbs and add to the cake.   

Mix & bake according to directions.  

Glaze frosting of confectionary sugar and 

lemon herbs and drizzle over the cake. 

  

Lavender pound cake: A box mix of pound 
cake, make according to directions and add 2 T lav-

ender flowers.  

Glaze frosting of confectionary sugar, water 

and lavender flowers and drizzle over the cake. 

  

For bread, I have used a bread recipe and 
added a  

1 clove garlic~crushed 

2 tsp Italian herbs (or fresh would be 4 tsp 
can be basil, parsley, chives, oregano) 

3/4 c of tomato, pealed, seeded and pureed.  

  

Basil & cream cheese: 1/2-2 C of fresh basil, 
8 oz cream cheese 

blend basil until fine and add cream cheese, 
place in an air tight container and cover with saran 

wrap. exposed basil will turn black and cream 
cheese will be brown. 

serve with crackers (I prefer wheat thins or 
Ritz)  
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Master Gardeners Recipe Box 

 

Lavender cookies: 

 ½ c butter at room temperature 

2T lavender flowers (separated)  

¾ c sugar 

1 egg, large 

1T milk  

¼ t salt 

2c flour 

1 t vanilla extract 

Combine lavender flowers and butter, let sit 
for 3 hours.  This imparts the lavender flavor in 

the butter. 

Cream butter-flower and sugar together. 

Beat in the egg, then milk and vanilla. 

Mix salt in the flour and add to the mixture. 

Knead and chill for 1 hr.  Shape and sprinkle 

1 T lavender flowers with 3 T sugar. 

Bake 350 for 10-12 min. 

Pam Hostetler ó01 
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 MG Biographical information 

Date: 

Name:                                                            Class Year: 

Spouses name & occupation 

Your occupation 

Have you always lived in the Michiana Area? 

 

If not, when did you come here & why? 

 

Particular areas of Master Gardener/gardening interests 

 

Areas you have participated in MMGA 

 

Children? (name, gender, location) 

 

Grandchildren? 

 

Pets? (kind, name, breed, etc.) 

 

Hobbies besides gardening 

 

Telephone # home and/or work and best time to call 

 

Think about:(I will call you and discuss these with you) 

Why you became a Master Gardener 

What you thought about MG training 

What you like best about being in MMGA 
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Master Gardener Bio  

Alys Kidder ó01 

 

Alys Kidder (01) is our new editor of the Broad-
caster (and is doing a terrific job!).  She grew up on 

Baldwin Lake in Union, Michigan and now lives just 
over the border in northern Elkhart county, so she 

says she has never ñventured far.ò  She and her 

husband Tuff own a cabin at Wolf Lake, between 
Ludington and Cadillac, so they still spend a lot of 

time in Michigan.  They live on 10 acres and there-
fore she says they have room to try all kinds of gar-

dening.  They have fruit trees, grapes, a vegetable 
garden with 75 tomato plants, pumpkins, aspara-

gus, strawberries and all the other standard veg-
gies, and several perennial and annual flower gar-

dens.  After seeing Neil Diebol, our seminar speaker 
several years ago, they were also inspired to plant a 

field of wildflowers.  Alys works in gardening too, at 
the Loweôs Garden Center.  Tuff is self-employed as 

a consultant in the RV area, after owning Sun-
downer Interiors and working for Journey for a 

number of years.   

  

Alys and Tuff have seven children, who are all 

grown.  They are Missy, Jessica, Scott, Albert, 
Sarah, Tom and Cody.  With that many children 

they also have several grandchildren that they en-
joy spending time with.  A four year old Golden Re-

triever, Buddy, completes their family.  Alys said he 
gets lots of attention now with no children at home.   
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Here are a few photos, the first is our raised beds in 

July, and the second was taken just a few days ago.   As 

you can see, they have produced like crazy!  I hope that 

some of you try this type of gardening.  Start with one 

bed and go from there.  I guarantee you will end up with 

more!  If you want to see ours, just give me a call, we 

would love to show them to you!  
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excellent raised beds, but these materials are generally 

quite expensive. Plastic lumber made from recycled 

plastic is available in most places where lumber is sold.  

06-01-00 

Writer: B. Rosie Lerner  

Editor: Oliva Maddox, (765) 496 -3207  

 

We built our beds from 2óx12óx16õ treated lumber.  Two 

good sizes are 18ó wide x 16õ long & 36ó wide x 16õ long.   

The 36ó wide bed can hold up to 12 tomato plants.  We 

plant 2 rows of green beans in the 18ó wide bed. 

 

The cost of the raised beds are fairly reasonable con-

sidering that they will last for many years.  A treated 

2óx12óx16õ sells for about  $20.00.  You can build the 

18ów x 16õ l bed for about $43.00 and the 36ów x 16õ l 

bed for about $50.00.  There is no need for a bottom 

board since the beds will sit directly on the ground.   

 

We filled our beds with a mixture of 2 parts topsoil & 1 

part composted leaves.  We then mixed in 2 bags com-

posted cow manure with a pitchfork.   
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In addition to editing the Broadcaster, Alys has 

worked at the tree sale (loves getting dirty she 
says) and has photographed Garden Tour in the 

past.  She also serves on the MMGA Board.   

  

She loves kayaking (has done many trips down the 
Pine River and the Pere Marquette River in Michigan 

and Christiana Creek, here in Elkhart).  They also 
enjoy 4-wheeling and she is involved in many hob-

bies, including photography, pottery, weaving and 
making copper arbors, obelisks and trellises (we are 

hoping she will share some of these with us for One 
for the Money, the silent auction for the State Con-

vention). 

  

Alys said she wanted to learn as much as she could 

about gardening and thought Master Gardeners 
sounded like a worthwhile and fun experience and 

found that training was exactly that.  She likes all 
aspects of Master Gardeners, but especially the ca-

maraderie with other members sharing common in-
terests. 
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  INSIDE THE EXTENSION OFFICE 

 

Submitted By:  Kate Rink 

 

Our calls into the Extension Of-

fice this month have been steady.  
You would think most of the calls would be related 

to the lack of rain weôve had but ironically they 
havenôt been.  Currently, at this writing, we are go-

ing into our sixth week of no measurable precipita-
tion.  Every week the weatherman says, ña slight 

chanceò.  As the week plays out it becomes, ñno 
chanceò.  So you, like everyone else, pour the wa-

ter on hoping to keep things looking good for the 
remainder of the summer. 

Evergreen trees brought the most calls this 

month.  We had one with bag worms that the MG 
advised to cut out the worm sack, if possible or 

spray insecticide.  Another pine tree had 
Euonyomus Scale which is very difficult to get rid of 

because of our areaôs weather.  Forty year old pine 
trees in another homeownerôs yard were just cov-

ered with aphids.  Advice was given to spray insec-
ticidal soap or malathion early in the morning or at 

dusk when the sun is not beating down on it. 

 But the fourth pine tree problem this month could 

surely be pinpointed to our lack of rain.  This 
Spruce tree had Leucostoma (Cytospora) or Spruce 

Cancer.  It is a disease that often occurs on spruce 
trees in times of stress, specifically, moisture ex-

tremes.  Hello!  It is a fungal pathogen and affects 

Colorado blue and Norway spruces, especially those 
that are 10 to 20 years old which these were.   

 

 
are part of the parent rock material. While some of the 

chemical components are potentially toxic to humans, 

the fungicide is applied to the wood under high pressure 

so that there is little movement of the fungicide out of 

the wood.  

However, some leaching is possible. Fortunately, the 

chemicals become bound to soil particles except in very 

acid soils (pH 4.0 or lower). So, even when leaching does 

occur, the chemicals are not likely to be taken up by 

plants.  

Treated lumber is not without some risk. The Environ-

mental Protection Agency and the manufacturers of 

treated lumber advise that:  

1. Treated wood should only be used for outdoor struc-

tures.  

2. A dust mask should be used when cutting treated 

wood. 

3. Scraps of treated wood should not be burned.  

4. Sawdust and/or chips of treated wood should not be 

used in compost or as mulch.  

While the risks from treated lumber are low if used 

properly, there are plenty of other materials available 

for building containers and raised beds. Natural, rot -

resistant woods, such as redwood or cedar, make  

24 



 

 
We chose to build our beds from treated lumber.  Here 

is what Purdueõs website says about treated lumber. 

Treated Lumber in Raised Beds  

Note: CCA treated lumber was taken off the market. 

For more current information on treated lumber, please 

see Treated Lumber in the Garden.  

Gardening in raised beds can be just the answer for 

would-be gardeners who would love to grow their own 

vegetables and flowers but lack the space or physical 

ability for a traditional garden. However, recent contro-

versy regarding chemical wood -preservation treatments 

has left many gardeners wondering about the safety of 

treated lumber.  

Certainly, any discussion of potential toxicity must be 

prefaced with the knowledge that there can be great 

variability in sensitivity to pesticides in the environ-

ment. Some folks can react to very low levels of a 

chemical that most other people don't react to at all. 

Also, keep in mind that toxicity is relative to dose and 

exposure. But for the bulk of the population, pressure -

treated lumber appears to be a reasonably safe choice 

for gardening structures.  

Pressure-treated lumber is saturated with a fungicide 

made from salts of chromium, copper and arsenic (CCA). 

All three chemicals occur naturally in soil, because they 

23  
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Lower branches usually die first, with more 

dead branches scattered throughout the tree with 
time.  Another key symptom in diagnosis is the 

presence of cankers oozing white sap or resin, often 
at the base of branches or at the axils of small 

branchlets. 

 Unfortunately, there are no magic cures for 

Cytospora canker.  As with so many other things, 
prevention is key in this case.  Alleviating as much 

stress to the spruce as possible in the first place 
could have avoided the disease.  Sticking to a regu-

lar watering schedule and applying organic mulch 
over the roots to help retain moisture and tempera-

ture for tree roots during times of drought, may 
have prevented the decline of the tree. 

We had an interesting visit from a client who 

brought in several small containers of small white 
specks.  She said they were bugs and wanted to 

know what to do for them because they were all 
over her home.  She claimed they bite but do not 

leave marks or welts and the bites do not itch.  She 
called an exterminator and he said he did not know 

what they were and therefore could not treat for 
them.  The MG evaluated the ñbugsò under the mi-

croscope and all that appeared was some cat hair, 
dead skin cells and dirt particles.  Given that infor-

mation, the homeowner INSISTED that she had 
bugs in her house because she can feel them on the 

bottom of her feet at night and in her hair. 

Since the client hadnôt succeeded in capturing some 

of the critters that were bothering her, the MG, be-

ing tactful and careful in his response to her insis-
tence, came up with a plan.  He advised her to take 

several pieces of wide, clear packaging tape and 
make a loop with the adhesive sides out to make a 

trap.   
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He said to place these pieces of tape in differ-

ent areas of the home where she suspects these 
bugs hide out.  After several days, she could bring 

the pieces of tape in to be analyzed under the mi-
croscope for identification.  Possibly, there might be 

bugs é.. and then again, maybe not! 

Another homeowner came in with lawn prob-

lems and wanted an in-home visit.  Since it was 
right on the way to the Extension office the MG 

stopped for an evaluation.  The lawn was the only 
green lawn in the whole neighborhood.  Randomly, 

there were patches of brown spots throughout the 
lawn.  Inspection of these patches revealed a 

spongy area that you could easily grab handfuls of 
sod and pull up the whole area.  The tops of the 

grass blades were nice and green but the base near 

the soil was brown.  The roots were a dull color, 
brownish and gray but the biggest clue came from 

observing the direction of the root growth.  It went 
sideways.   The roots never had to search for wa-

ter.  It was always there.  They had no need to 
grow vertically because the soil was constantly 

saturated causing the roots to grow sideways in-
stead of down..  Since his lawn stood out like a sore 

thumb comparatively in the neighborhood, it was 
obvious he was watering far more than necessary.  

Not only did he have an irrigation system but he 
had a traveling tractor sprinkler on constantly. 

Purdue has so many good publications of turf.  
The MG got every publication available on lawn 

care, highlighting foremost irrigation practices and 

diseases associated with over-watering.  Some-
times, homeowners really donôt like or donôt want to 

believe that they could be doing something wrong.  
They would rather think it was fluke or an insect 

 

 
Can you believe these cabbages?  We havenõt had any 

this nice from our garden for a long time.  Theyõre so 

big you can hardly see the raised bed from this angle!  
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We still have our traditional area (as you can see below)

for pumpkins, squash, and many other plants.!   

Here are some of the things we planted in our new 

raised beds:  

Tomatoes 

Green & Purple Cabbage 

Onions 

Green Beans 

Potatoes  

Green Peppers 

Flowers  

Our harvest this year has been amazing!   

Here is a photo of our new raised beds this spring.  
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that was causing the problem and certainly not 

something that THEY did.  Thatôs why, having Uni-
versity publications and information that can back 

up what you are telling them is such a valuable as-
set.  Not only does it take the pressure off the MG 

but it reinforces the advice they are carefully trying 
to convey.  The homeowner wasnôt exactly pleased 

with the advice but will hopefully read the info. and 
change some of his watering practices. 

A homeowner, filled with anticipation on har-
vesting her black raspberries got shot down when 

her canes became infected with large lesions of 
gray and purple.  These are true symptoms of rasp-

berry anthracnose.  Anthracnose will frequently gir-
dle the stem before the crop matures, causing the 

berries to dry up.   It can stunt or destroy new 

canes.  Infected canes tend to crack during winter, 
causing them to dry out and break in the fruiting 

season therefore, loosing the whole crop. 

 Six points of management was suggested. 1. 

Grow raspberries in a sunny open area with good 
air drainage.  Anthracnose loves moist conditions. 

2. Plant only disease-free canes when establishing a 
new patch. 3.  Destroy wild hosts.  The area should 

be free of wild blackberries and raspberries as they 
serve as a breeding ground for anthracnose.  4.  

Maintain good weed control.  This again promotes 
good air circulation, preventing the fungus.  5.  

Maintain good sanitation practices.  Clean up the 
area after harvest because the fungus survives on 

both living and dead plant tissue.  6.  Use fungicide 

sprays at regular intervals.  Using these 6 points of 
management should provide this homeowner with 

years of raspberry success. 
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 Many of the calls were repeat from other 

months.  Tomatoes have problems, bugs here and 
there, leaf scorch, clients that are just sure they 

have EAB.  Itôs always a mix but most of all just fun 
to talk to fellow gardeners.  Itôs always a good feel-

ing to be able to help and to share what you have 
already experienced or learned either by knowledge 

or past application.  Weôre only about a month 
away from the end of the growing season.  Iôm not 

giving up!  Iôll keep watering and watering and en-
joying that color, until Jack Frost says I canôt any-

more.  Enjoy your gardens as well! 

 

 

 

 

 

 

 

 

 

 

 

The most noteworthy thing about gardeners is that they 
are always optimistic, always enterprising, and never satis-
fied.  They always look forward to doing something better 

than they ever had before ~ Vita Sackville -West 
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4. Soil conditions and types can be controlled more ef-

ficiently in a raised bed and they can be varied easily 

from bed to bed.  Raised beds are the answer when 

topsoil is thin.  

5. Water, Fertilizer, compost, mulch, etc. can be ap-

plied more carefully because they only need to be 

applied to the garden beds.   

6.  Various studies have shown that raised garden beds 

produce 1.4 to 2 times as much vegetables and flowers 

per sq. foot as ordinary beds, due mainly to the above 

advantages.  You can have a smaller and more manage-

able garden that produces more goodies for your table.  

Then, there are advantages for you!  

1. Raised garden beds bring your garden closer to you.  

Raised beds are, after all, raised!  

2. Raised beds can expend your gardening season.  They 

tend to warm up a little sooner in the spring and re-

main productive later in the fall.  

3. Do your gardening from the comfort of the garden 

path.  No more bending over to plant, pull weeds, 

trim or harvest! Sit on a stool or put a seat board on 

your garden wagon! 

4. We put our raised beds in the front of our tradi-

tional garden, and planted grass seed...now we donõt 

have to work in the dirt or mud!   
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Raised Garden Beds 

Submitted by Alys Kidder, ô01 

 

My husband, Tuff, and I helped our friends move their 

raised garden beds early in April this year.  Our friend 

is an avid gardener, and has had his raised  beds for 

many years.  This got us thinking:  Why shouldnõt we try 

a few raised beds?  So, we did just that!  

And guess what?  We LOVE them!  Here are some of the 

advantages of having raised garden beds:  

1. The most important advantage is greatly reduced soil 

compaction.  Roots need air!  In a traditional garden, 

you canõt avoid stepping in the garden bed when doing 

your everyday gardening.   

2. Plants can be spaced a little closer together in a 

raised bed because you donõt need places to step.  

This increases productivity per square foot of bed 

and reduces weeding when the plants begin to ma-

ture.    Note:  Avoid the temptation to crowd your 

plants, you will still want to use generous plant spac-

ing because your plants will grow much larger in 

raised beds!  

3. Raised beds tend to drain away excess moisture bet-

ter than ordinary garden beds.  This is another ad-

vantage that helps the plant roots to breathe.  In ar-

eas that have saturated soil like Florida and many ar-

eas of the South, raised beds may be the only way 

you can grow many types of plants.   
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The Great Sunflower Project 

Here is  a letter received from The Great Sunflower 

Project in response to the problems associated with 

the seeds sent to many of our members this year:  

ñYou are definitely not alone when it comes to lack 

of germination. Though, Gretchen did tell us that 

some of these sunflower seeds have dormancy that 

can last up to at least a year. So, it is possible that 

next year you will have a full bloom of sunflowers. 

For the time being you can observe other sunflow-

ers and use it to observe. Just state that you looked 

at other sunflower brands on your data/ comment 

area and also state if you saw any bees or not that 

will help us out a lot. If you canôt look at other sun-

flowers you can state on your data that your seeds 

did not germinate, if you canôt look at other sun-

flowers its okay since you told us that you did not 

have any germination this will be put into our pool 

of data. Since you are registered with us we will 

automatically send you another packet of seeds 

next March when we start the project again and we 

will be more organized and use a different seed 

supplier. We hope this email helped!ò 

The Great Sunflower Project Team 

 

If you have any questions on The Great Sunflower 

Project you can contact Dwight Fish at 

fish73@comcast.net.   
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 Freezing Tomatoes 

Submitted by Alys Kidder ó01 

 

 

Itôs that time of year again, and if you are like us, you are 

starting to harvest lotôs of beautiful, red, flavorful tomatoes! 

We all love to have that fresh -picked flavor through-out the 

year, but with everyoneôs busy schedules itôs sometimes 

hard to find time to make ahead all of the sauces, or to 

take hours at a time  to can them.  There is an easy and 

quick alternative: Freeze them!   

To Freeze tomatoes, simply wash them, & put on a cookie 

sheet first to prevent them from sticking together.  When 

frozen solid transfer them to a zippered freezer bag.  Itôs 

that simple!  There is no need to peel or core at this time.  

When you freeze tomatoes they become mushy when 

thawed, so they do have to be used in cooked reci-

pes...think soups, lasagna, chili, etc.  To use them in 

sauces, thaw them & put through a food mill to remove the 

skins & seeds.  Then just cook them down to thicken.   

Individual frozen tomatoes are easy to use just a few at a 

time, peeled & chopped, to add fresh flavor to winter soup.  

Or chop several and serve over fresh pasta with parmesan 

cheese.  To prepare, thaw them slightly & twist the skins, 

theyôll slip right off.  Let them thaw completely & gently 

squeeze to remove the seeds.  Drain, chop & enjoy! 
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Here is an easy way to use some of those frozen tomatoes: 

Tomato and Onion Soup with Rosemary 

1 Tbsp olive oil 

3 large yellow onions, peeled and thinly sliced (about 6 

cups) 

2 cloves garlic, minced 

2 slices of prosciutto or Canadian bacon, sliced thin 

(optional)  

16 to 18 all purpose tomatoes, thawed, cored & chopped  

1 1/2 to 2 cups low sodium chicken or vegetable stock  

2 Tsp fresh rosemary, finely chopped 

2 Tsp fresh oregano, finely chopped 

Salt & pepper to taste 

Parmesan cheese for garnish 

Heat oil in large frying pan, then add onions, garlic and 

prosciutto.  Sauteô over low heat for about 25 minutes or 

until the onions are soft and translucent.  Set the mixture 

aside.  Put the tomatoes in a large saucepan, and simmer 

uncovered for about 30 minutes.  Strain the seeds and 

skins from the tomatoes by putting them through a food 

mill or sieve.  Pour the tomato puree and stock into a large 

saucepan.  As some tomatoes are much juicier than others, 

adjust the amount of stock by judging the thickness of the 

soup you prefer.  Add the onion mixture, rosemary & oreg-

ano.  Simmer for about 10 minutes to let flavors blend.  


